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I  picked  up  a  magazine  last  night  rind  glancing-  through  it  casually 
I  found  a  letter  which  thrilled  me  so  much  that  J  want  to  share  it  with 
you.    This  letter  is  from  a  farmer's  wife  who  lives  in  Mississippi,  Her 
name  I  do  not  know  --  but,  after  ell,  that's  not  important.     It's  her  mes- 
sage that  counts.     So  I'm  going  to  read  you  the  letter  before  I  broadcast 
the  information  that  is  part  of  this  work-a-day  world. 


Here  is  the  letter: 


what  one  of  us  has  not  had  dreams?    Dreams  that  have  never  come 
true,  but  that  have  nevertheless  enriched  our  lives  and  made  them  more 
colorful?     I've  had  dreams  of  many  things.     Dreams  of  being  an  artist, 
I've  seen  on  every  ha^^T^^r^gs  I  wanted  to  reproduce,  for  all  the  world  to 
see  and  admire.    Dreams  of  being  a  great  musician,  holding  the  world  en- 
thralled b"  the  haunting  melodies  of  my  violin.    Dreams  of  being  a  famous 
writer  whose  books  were  so  eagerly  sought  that  I  couldn't  write  them  fast 
enough.    And  so  —  I  married  a  farmer. 


Years  of  hard  toil  on  a  farm,  with  all  the  privations  that  go  with 
making  our  way  alone  and  unaided,  have  banished  beyond  all  possibility  of 
recall  the  power  to  be  an  artist;  have  taken  from  the  once  supple  fingers 
all  hope  of  charming  the  world  with  my  music;  and  all  the  wild,  free 
thoughts  that  were  to  have  gone  to  the  making  of  world-famous  books,  have 
been  harnessed  to  dull  and  somber  tasks,  the  task  of  real  living. 

Having  lost  all  these  things,  have  I  lost  all  that  the  dreams  stood 
for?    Or  do  they  still  shed  their  magic  over  the  commonplace  life  I  live? 
Here,  at  the  end  of  the  trail,  I  can  see  the  most  -'onderful  paintings  in 
the  glow  of  the  sunset;  the  ever-changing  woods  and  seasons;  the  silver  of 
the  moonlight  cn  the  low-lying  shrubs,  as  wonderful,  and  far  more  beautiful 
than  any  painted  canvas;  the  sudden  rain  storm,  sweeping  over  the  hilltops, 
and  covering  the  valleys  with  a  misty  veil;  the  feathery  snowf lakes,  and 
the  glistening  frost.     I  can't  paint  them,  but  because  I've  wanted  to,  they 
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fill  ray  soul  with  appreciation  and  delight.    And  music?     In  every  flute- 
like  bird  call,  in  the  rippling  radiance  of  the  mating  song  of  the  mocking 
"bird,  in  the  cheery  hail  of  the  robin,  and  the  high,  clear  notes  of  the 
lark,  I  hear  my  violin  played  as  I  never  could  have  played  it. 

Books?    Every  life  runs  the  full  gamut  of  literature.     We  have  only 
to    look,  to  see  the  heights  of  ecstasy,  the  depths  of  despair,  tragedy  and 
comedy,  young  love  and  mystery ,  all  there  to  read.    And  because  I've  wanted 
to  portray  all  this  I  have  a  keener  perception  of  it,  and  can  enjoy  it  more, 
though  my  tired  brain  refuses  to  put  it  down  on  paper. 

And  so  there  is  left  to  me  the  sum  and  substance  of  all  my  dreams 
—  sweet  memories  of  home  and  friends,  love,  labor,  all  woven  into  life's 
fabric        the  fabric  of  dreams. 


That's  all.    Did  you  enjoy  the  letter?    And  don't  you  feel  as  if 
you'd  like  to  know  the  woman  who  wrote  it?     I  do.     But  then,   I  feel  that 
way  about  lots  of  my  letters.     It  would  be  wonderful  if  we  could  all  get 
together  some  time,  and  really  become  acquainted. 

But  alas  and  alack]     What  with  three  meals  a  day  to  cook,  beds 
to  make,  and  children  to  get  off  to  school,  we're  lucky  to  find  time  to 
write  letters  —  and  prepare  radio  programs,  with  the  help  of  the  Menu 
Specialist  and  the  Recipe  Lady. 

Which  brings  us  around  to  the  latest  soup  recipe  composed  by  the 
Recipe  Lady»     It's  all  right  to  say  "composed"  in  this  instance,  because 
the  Recipe  Lady  is  an  artist  in  her  line.     3efore  I  give  you  this  recipe, 
however,  let's  spend  a  little  time  on  soups  in  general. 

You  probably  know  that  the  tough  cuts  of  meat,  those  which  contain 
bone,  lean,  connective  tissue,  and  little  fat,  are  used  for  soup0  The 
tough  cuts  are  usually  just  as  well  flavored  as  the  tender  cuts,  and  lower 
in  price.    Remember  that  the  aim  in  making  soup  is  to  extract  as  much  of 
the  meat  flavor,  and  of  the  food  elements,  as  possible. 

Another  thing         does  everybody  know  that  meat  for  soup  should  be 

started  in  cold  water?  first,  sear,  or  brown,  a  portion  of  the  sou-  meat, 
to  develop  the  flavor.  Then  add  cold  water,  and  simmer  until  the  broth 
has  a  rich  "meaty"  flavor.  The  cold  water  is  used  so  as  to  draw  out  as 
much  of  the  meat  juice  as  possible,  into  the  soup.  After  cooking,  take 
out  the  meat,  and  set  the  soup  aside  to  cool.  The  fat  will  come  to  the 
top,  and  generally  can  be  lifted  off  in  a  solid  cake.  This  meat  broth, 
or  meat  stock,  is  then  read  to  serve  as  a  clear  soup,  or  it  can  be 
used  as  stock  for  vegetable  soup. 
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Don't  forget  that  the  left-over  meat  has  food  value,  although  it  is 
rather  flat  in  taste.    Left-over  soup  meat  can  be  used  in  croquettes, 
baked  hash,  or  as  filling  for  stuffed  peppers. 

Now  —  let's  see  whether  there's  anything  else  to  include  in  a 
soup  talk.    We  might  mention  accompaniments  to  serve  with  soup.  Bread 
and  butter,  crackers,  or  saltines  are  good.     Something  especially  nice 
is  crackers  or  saltines  brushed  with  melted  butter,  sprinkled  with  grated 
cheese,  and  baked  until  delicatel"*-  brown.     The  crackers  burn  easily  — 
watch  them  while  they're  baking.     Or  you  may  use  stale  bread,  buttered, 
cut  in  cubes,  and  browned  in  the  oven.     These  toasted  bits  of  bread  are 
called  " croutons. ft 

Have  I  ever  told  you  about  Cheese' Biscuits?     They're  mighty  good 
with  soup.     I  use  a  standard  biscuit  recipe,  and  add  soft,  grated,  sharp- 
flavored  cheese,  in  the  proportion  of  four  tablespoons  of  cheese,  to  one 
pint  of  flour.    Mix  and  bake  in  the  usual  way-. 


Twin  Cheese  Biscuits  are  made  by  cutting  biscuit  dough  into  small, 
thin  roundso     Then  spread  a  layer  of  soft,  sharp-flavored  cheese,  on  top 
of  a  round,  cover  it  with  another  ro\md  and  bake  as  usual.    You've  no 
idea  how  good  cheese  is  in  biscuits,  until  you've  tried  it. 

If  you  have  a  copy  of  the  radio  cookbook,  you  know  that  it  contains 
recipes  for  Bean  Soup,  Quick  Turnip  Soup  (which  is  particularly  good), 
Onion  Soup,  Spinach  Soup,  and  a  number  of  others.    However,  it  does  not 
contain  this  good-tasting  Split  Pea  Soup,  which  the  Recipe  Lady  made  last 
week,    nine  ingredients  for  Split  Pea  Soup,  and  don't  forget  to  use  abbre- 
viations, such  as  a  small  c  for  cup,  qt.  for  quart,  small  t  for  teaspoon 
and  large  T  for  tablespoon.    Nine  ingredients,  for  Split  Pea  Soup: 


Nine  ingredients  for  Split  Pea  Soup:  (Repeat) 

Pick  over  the  peas  and  wash  them  well.     Soak  overnight  in  1  quart 
of  water.     In  the  morning,  add  the  remaining  water,  the  salt  pork,  and  the 
onion.    Simmer  covered  about  1-1/2  hours  or  until  the  peas  are  soft.  Remove 
the  pork,  press  the  peas  and  onion  through  a  fine  rieve,  and  be  careful  to 
save  all  the  liquid.     Brown  the  butter,  add  the  flour,  and  mix  until  well 


Then  there  are  Twin  Cheese  Biscuits,  too,  to  serve  with  soup. 


2  cups  green  dried  split  peas 
2  quarts  water 

1  pint  milk,  or  1  cup    milk  and  1 


1  large  onion,  sliced 

2  teaspoons  salt  or  to  taste 
2  tablespoons  flour 

2  tablespoons  butter,  and  a 
Dash  of  pepper. 


cup  ere. am 
l/4  pound  salt  pork,  sliced 
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"blended.    Pour  in  the  milk  and  stir  until  thickened.    Mix  with  the  strained 
peas  and  serve  when  hot.    Lay  a  thin  slice  of  lemon  with  finely  chopped 
parsley  over  the  top  in  each  plate  of  soup  just  "before  it  goes  onto  the 
table. 


wish  you'd  take,  and  that's  Cream  01 
Cookbook.    Nine  ingredients,  for 


There's  another  soup  recipe  I 
Potato  Soup.  It  is  not  in  the  Radio 
Cream  of  Potato  Soup-: 

2  cups  diced  potato,  raw 

1  quart  boiling  water 

2  cups  milk 

4  tablespoons  hatter 


2  tablespoons  flour 

2  tablespoons  finely  chopped  parsley 

l/2  onion 

Salt,  and  pepper. 


Nine  ingredients  for  Cream  of  Potato  Soup:  (Repeat) 

Cook  the  potato  in  the  boiling  water  until  soft.    Drain  off  the 
water,  and  rice  the  potato.    Heat  the  milk  in  a  double  boiler,  with  the 
onion.     Cook  the  parsley  in  the  butter,  add  the  flour,  and  stir  until 
well  blended.    Pour  in  2  cups  of  the  water  which  was  drained  from  the 
potatoes,  add  the  riced  potato,  stir  until  smooth,  and  cook  for  2  or 
3  minutes.     Mix  with  the  hot  milk.    Remove  the  onion  before  serving. 

And  that's  that.    Tomorrow  I'll  talk  about  furnishing  a  room  for 
children. 
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TO  KAITAG-SRS  OF  STATIONS  BEOiDCULSTISG  THE  HOUSEKEEPERS 1  CHAT: 

Owing  to  heavier  demand  than  had  "been  anticipated,  the  sup- 
ply ox  "Aunt  Samoa's  Radio  Recipes"  is  exhausted.    A  reprint  will 
"be  completed  about  January  20,     In  the  meantime,  it  will,  of  course, 
"be  impossible  to  send  the  cookbooks  to  listeners  requesting  them. 
T7e  suggest  that  the  following  announcement  be  sent  with  the  House- 
keepers' Ghat  prograns  of  this  week  and  next  week  in  order  to  explain 
non-receipt  of  the  cookbooks  in  response  to  current  requests.  All 
requests  will  be  filled  when  the  reprint  is  on  hand.     "Aunt  Sammy's 
Radio  Piecord"  is  on  hand  and  will  be  supplied  to  listeners  who  wish 
it  as  in  the  past. 

MORSE  SALISBURY 

Chief  of  Radio  Service 


Add  Announcement,  HOUSEKEEPERS1  CHAT 

"Aunt  SaEEay"  regrets  that  the  supply  of  her  "Radio  Recipes"  is 
temporarily  exhausted.    A  new  stock  will  be  on  hand  late  in  January, 
and  requests  sent  in  now  will  be  filled  immediately  the  new  supply  is 
available.     "Aunt  Sammy's  Radio  Record"  is  in  stock,  and  requests  will 
be  filled  as  formerly.     This  latter  booklet  gives  you  a  convenient  way 
of  keeping  a  record  of  the  menus  and  recipes  broadcast  during  the  pres- 
ent season.    The  cookbook  contains  last  season's  recipes  and  menus. 
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